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ONION-GLAZED PORK CHOPS wv 
Soup mix both seasons and glazes the tet 


Bake at 350° for 1/2 hours. 
Makes 6 servings 
Fixing time: 7 minutes 
can (2 to a package) dry onion-soup mix 
cups water 
pork chops, cut 34 inch thick 


. Combine onion-soup mix and water in 
small saucepan; heat to boiling; sim- 
mer 5 minutes. 

. Place pork chops in single layer in 
baking dish, 13x9x2; spoon onion soup 
over, : 

. Bake, uncovered, in moderate oven 
(350°) 1% hours, or until chops are 
tender and richly glazed. 

. Arrange chops on heated serving. plat- 
ter. Pour soup drippings from pan into 
a small saucepan ; skim off fat; heat 
to boiling. Serve in bowl to spoon over 
chops. (Our picture on page 62 shows 
a garnish of several pieces of mixed 
preserved fruits [from a 9-ounce jar] 
threaded onto a wooden pick.) 


